Event Dinner Menu


December 31, 0000


FirstCourse

LobsterMinestronewithProvencalHerbs


SmokedTroutwithRoastedGoldenBeetsandCaviarCrèmeFresh

ImportedBurrata CheesewithGrilledEggplant,RoastedPeppers

andAgedBalsamicVinegar

ParisianSteakTartar,FleurdeSel,andWinterTruffleEssence,
withaQuailEggfromaLocalFarm

SamplesoftheSea	Oysters,MainLobster,CrabClaws,

Shrimp,andColossalCr abmeat(Add’l$8.00)

SaladCourse

ClassicCaesarSaladwithAgedParmigiano
ReggianoCheeseandRedOnions


MainCourse

DiverScallopswithWildMushroomRisottoandSaffronSauce
ArcticCharwithMeltedLeeks,DicedCarrots,
andCaviarChampagneSauce
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LabelRougePoissonwith  Sautéed Foie Gras
HerbSpätzle , PearlO nionsandBlackG   arlic Sauce

VenisonStripLoinwithOrganicBabyVegetables,FingerlingPotatoes

andBlackWinterTruffleSauce

BraisedOrganicVealOssoBuco,Arti chokesandCeleryRootPuree withWildMushroomSauce

FiletMignonwithHaricotsVert,BabyCarrots,

andRoastedShallotSauce(Add’l$7.00)

HighlawnPavilionDessertSampler

PoachedPearServedoverAlmond	OrangeFrangipaneandFruitCompote,

ChampagnePannaCottawithMaceratedStrawberries,

andBlackTieCakewithCaramel	CognacCream

$72.00PerPerson Plus20%Gratuity,7%SalesTax

ForReservations ,PleaseCall

Downloaded973from 7313463


SeatingTimesfrom  5:00p.m.to   10:00p.m.

